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Oo Fr. in 3 seconds and then flashing to atmospheric pressure. “oa 


evaporator. Recent experiments have indicated that for Tne, 


lication of the process a rapid evanorator is superior to a 
- ‘The most important advantages of the evaporator method are that 
* the heating surfaces by the juice is reduced to a small fraction ee 


in the superheater and that steam pressures of only about 30 lbs. 


the superheater. The evaporator method, as well as the superheater 
izes the juice as well as the essence. 
rmation is based on pilot-plant experience with a mixture of 
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juice could be heated for a total tine of & least 15 sora 
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per hour. The modification of flavor resulting from doubling this heat 
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juice for as short a time as possible, consistent with practical evaporator 
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design. 
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Under certain conditions, as for exemple when the maximum steam ee 
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available is much less than 3U lbs. per sq. in., it may be desirable to e 
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high velocity preheater. However, when such a preheater with a tube of 0.18 
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inside diamcter was used ahead of the evaporator described above, the total 
missible heating time without modification of fresh flavor was only 10— 
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when the time for preheating the juice to its boiling point was 2.0 seconds. 
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of With the evaporator system, either alone or with a preheater, foulin 

F so slight that daily cleaning would probably be sufficient. loreover, we 
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a been able to remove in a few minutes the fouling deposit formed in a S-hour run 
6 on the tubes of both the preheater and the evaporator. this is acconplis 

f shutting off the steam, pumping cold water through the heating tubes, thon 
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stopping the pumos and suddenly admitting steam to the steam chest. The boil- 
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. inz, that takes place inside the tubes shortly thereafter, removes the deposit. 
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